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	PART  1: Comments



	
	Reviewer’s comment


	Author’s Feedback (It is mandatory that authors should write his/her feedback here)

	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	This manuscript studies the electrical conductivity, heating rate, and energy efficiency of pineapple juice during ohmic heating, a topic significant to today’s food processing and energy-efficient pasteurization technologies. The study shares experimental data and modeling relationships that perhaps assist in scaling ohmic heating for industrial fruit juice processing. These works are useful for developing process control, product quality, and sustainability in thermal food treatments. In general, the manuscript directs a practical engineering and food science problem with potential industrial significance.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is generally suitable and reflects the study content.
	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.


	The abstract is clear and structured, summarizing the objectives, methods, main discoveries, and implications.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound overall and follows expected methodology for ohmic heating studies. The experimental setup, equations, and data presentation are appropriate.

However, several problems should be improved:

Main scientific concerns

1. Equation formatting is incomplete or missing symbols in Methods section

Units and variables are sometimes not defined clearly

2. Assumed specific heat capacity should be proved or referenced

3. Some mechanistic explanations (e.g., membrane breakdown effects) are speculative and need citation support


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References are generally adequate and include relevant literature.

However:

Issues
1. Several repeated citations exist (e.g., Sakr & Liu 2014 duplicate)

2. Some references are old or incomplete (e.g., “Lamsal, n.d.”)

3. A few citations appear incorrect or not traceable

4. More new OH fruit juice studies (2022–2025) can be added.
	

	Is the language/English quality of the article suitable for scholarly communications?


	In terms of language is good, but some editings are required: 

1. Grammatical errors.

2. Long and more complex sentences.

3. Some words are missed in the equations and tables.
	

	Optional/General comments


	The manuscript demonstrates extensive data, however, it lacks graphical representation of the main relationships. In studies on ohmic heating, graphical visualization is very important for interpreting heating kinetics, conductivity behavior, and process performance.

I strongly recommend that the authors include the following figures before publication:

1. Electrical conductivity vs temperature curves at different voltage gradients

2. Temperature–time heating profiles

3. Heating rate vs voltage gradient plot

4. (Optional) Energy efficiency vs voltage gradient

The implications of these graphs will significantly develop the scientific clarity, readability, and interpretability of the data.
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	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in detail)

No ethical concerns are evident. The study involves food material and laboratory measurements only.
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